
To place your order:
Call: 207.967.1950

www.langsfordroadlobster.com
greenmarine1@yahoo.com

Lobsters, Steamers, PEI Mussels, Oysters, Littlenecks, Haddock, Wild Salmon, Halibut, Sword� sh, 
Sole, Scallops, Lobster Meat, Maine Crab Meat, Smoked Salmon, Finnan Haddie, Smoked 

Herring, Wild Large Raw Shrimp, Cocktail Shrimp, Sushi-grade Tuna, Scottish Salmon  
We cook your lobsters & shell� sh for free!

Come visit one of the last working � sh houses 
in beautiful Cape Porpoise Harbor.

We buy seafood directly from � shermen 
on our own wharf.

We take pride in o� ering our customers the freshest 
and highest quality seafood we can obtain.

We also ship lobsters and seafood directly 
to your location using overnight air.

42 Langsford Road • Cape Porpoise, ME 

Lobsters, Steamers, PEI Mussels, Oysters, Littlenecks, Haddock, Wild Salmon, Halibut, Sword� sh, 

Langsford Road 
Lobster & Fish House
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You’ve read every travel guide and 
food blog on the web. You’ve plotted 
out a meal-by-meal itinerary. You’ve 

even packed your stretchiest pants. Now 
it’s time to forget everything you’ve heard 
about the Maine food scene. If you’re look-
ing for real local flavor, you’ll find it just as 
easily off the beaten track–and you won’t 
need to wait as long for a table. Remember–
with over 300 restaurants in Greater Port-
land alone, you’ll need to plan a lifetime 
of vacations to experience the real taste of 
Maine. What a delicious challenge! 

Lobster taLes
First things first: the headline act. It’s no se-
cret that Maine lobster has secured an in-
ternational reputation as an affordable 

luxury in recent years. From Italy to Chi-
na, chefs are creating inventive new ways 
to serve Maine’s prime export. But in Va-
cationland, you can’t beat the classic lob-
ster roll. If you have an entire afternoon 
to spare, you can try your luck in the lines 
that snake along the sidewalk to that oh-
so-hyped seafood joint on Middle Street 
in pursuit of the much lauded, award-win-
ning Brown Butter Lobster Roll™. But if you 
want to mingle with tourists and Main-

ers alike (who know to visit such places on-
ly during winter months), drive instead to 
The Lobster Shack at Two Lights Park or 
to Red’s Eats in Wiscasset. Both draw siz-
able crowds, but counter service ensures 
you’ll be rewarded quickly with a fluffy 
white roll that’s perfectly toasted and laden 
with tender, fresh lobster meat. At The Lob-
ster Shack, you won’t regret indulging in an 
extra basket of fried whole-belly clams to 
munch as you watch the surf roll onto the 
granite shelf of shoreline beyond the pic-

“Yokelvores”
of the 

SecretS 

From staFF & Wire reports

open the doors and see all the people. 

Nothing will single  
you out as a greenhorn 
faster than ordering a 

3-pound lobster.

Nunan’s in Cape Porpoise 
serves lobster, steamers, 

and blueberry pie. 
Occasionally a salad. But 

there’s a magic here.
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nic tables. Red’s owner Deborah Gagnon is 
known for piling over a lobster’s worth of 
meat into each roll she serves, so skip the 
sides here. 

Or (and this is so Mainer-like), go across 
the street in Wiscasset to Sprague’s, where 
the lobster rolls are fantastic, there’s a better 
view, and there’s better parking.

Yes, parking is a factor. That’s just one 
of many reasons why locals will al-
ways love DiMillo’s Floating Res-

taurant. The seafood is great (try the fried 
lobster), and when they open up the upper 
decks during the summer, the views are un-
believable. Not to mention, this place is leg-
endary for continuing to serve diners dur-
ing The Perfect Storm of 1991. This boat 
knows how to handle the waves in style. 

Heading south, the Colony Hotel and 
Resort, Arundel Wharf Restaurant, and 
Mabel’s Lobster Claw are beyond 
just trustworthy–they’re essen-
tial summer destinations. The 
Colony is the ultimate Ken-
nebunkport experience–and 
locals love the views that are so 
beautiful they stop time. The in-
side local track is to enjoy the 
shore dinners they serve on Fri-
day nights and the poolside 
brunches they offer from July 
through December. 

Arundel Wharf is right on the Ken-
nebunk River and a local favorite for de-
cades. (Side note: They serve unmatchable 
swordfish). Stepping through the door to 
Mabel’s Lobster Claw is like taking a trip 
back in time. The dining room is virtu-
ally unchanged since its launch by Teedy 
Hutchins in 1952. Robert and Stephanie 
Fischer took over in 1996 and last year saw 
50,000 visitors pass through their tiny eat-

ery. “We have the same booths 
made from the same 

knotty pine since 

this place opened. We even play the same 
music! A lot of the restaurants around here 
have moved away from the classic Maine 
fare. They’ve started doing something fan-
cier, more exotic. Mabel’s has stuck with 
the same menu for the past 70 years: steam-
ers, clams, lobster–the classics. We’ve been 
smart enough or fortunate enough that it’s 
worked! It’s what people want.” 

Barnacle Billy’s is a summer staple for 
tourists, locals, and a blur of celebrities. Bil-
ly’s son Tim tells us that over 50 famous 
faces have graced the Ogunquit institution 
for a bite of its lobster roll, including Tom 
Brady and Christian Bale. 

Want to be master of your own kitch-
en? Bayley’s Lobster Pound in Scarbor-
ough has been selling the freshest sea-
food for 102 years. The seafront store is still 
owned and operated by the Bayley family. 
“We’ve sold over 30 million pounds of lob-
ster in our time!” Talk about a family leg-

Tony’s Donut Shop 
on 9 Bolton Street has 

been running “for 65 years, 
since the early 1950s.” Their 
breakout business secret: 

Serve the best molasses donuts 
in the universe. 

Feast of the senses: Live music, lobster bakes, and Portland 
Harbor surrounding you add up to the drawing card for 

local favorite Portland Lobster Company.



3 E GRAND AVE
PINE POINT, MAINE

BBQ and small plates

Full bar, 14 beers on tap

Air-conditioned dining room

Dog-friendly outdoor patio

�e Bait Shed 
& Bayley’s Lobster Pound
Waterfront Seafood Restaurant

Full Bar
Steamers

Jumbo Lobster Dinners
Maine’s First Lobster Roll
Choose your own lobsters 

at our outdoor tank

9 Avenue Six
Pine Point, Maine

(207) 883-4571

Garage-BaitShed_MagazineAd.pdf   1   5/23/17   9:59 AM



Lunch Counter Open Daily 11:00-8:45
Enjoy our Fresh Seafood from our indoor dining room or our outside picnic tables!

Fresh Lobster Rolls, Maine Shrimp, Clams, Scallops & Homemade Desserts

Lobster Pound Open Daily 7:00-8:45
Lobsters, Crabs & Clams unloaded fresh daily from our boats!

Ice packs are available for your convenience.

Lunch (207) 865-4888 • Lobster (207) 865-3535
harraseeketlunchandlobster.com

36 Main Street
South Freeport

Family Operated
Since 1970

Open Daily 8am-6pm  •  799-3374  • 101 Ocean Street, South Portland

Family-Owned Old World
Butcher Shop & Market

Come � nd all the great � avors 
of Summer in one store!

top secret
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acy. You know your takeout attraction is 
popular when you’ve been known to offer 
valet parking!

Trenton Bridge Pound may have on-
ly six decades of family-owned op-
erations under its belt, but you can 

still rely on the Gascon family for fresh lo-
cal seafood. You literally can’t miss this 
roadside lobster party on the Bar Harbor 
Road. The rookie mistake when ordering 
lobster from these establishments is assum-
ing bigger means better. Nothing will single 
you out as a greenhorn faster than pointing 
to a 3-pound beast. Smaller means sweeter, 
so choose nothing bigger than 1.25 pounds. 
Impress the lobster pound employees by 
knowingly requesting a “chicken” lobster 
(only 1 lb.).

There’s more! The shady deck at Harras-
eeket Lunch & Lobster Company provides 
a dreamy setting to enjoy a fresh lobster 
dinner. Serving Maine seafood since 1970, 
Harraseeket Lunch is an essential summer 
staple in South Freeport–so much so that 
it’s even been celebrated on The Rachel Ray 
Show and ABC’s The Chew. 

There’s a price for lobster’s surging world 
celebrity–and we’re talking about dollars 
and cents. The upsurge in demand in recent 
years pushed market prices to an 11-year 
high last year, according to The Financial 
Times. Following a cold winter and a slow 
start to the season, expect to shell out a lit-
tle extra for your lobster rolls this summer. 

Keepin’ it crustacean
Heading north, the humble crab roll is 
rather overshadowed by its more famous 
cousin. Jonah and Peekytoe crab, typical-
ly considered to be ‘bait-stealing by-catch’ 
by Maine lobstermen, are growing in pop-
ularity in southern New England as a tasty 
alternative to lobster. Is there room for an-
other star crustacean on Maine’s menus? 
Debatable. But if you’re feeling adventur-



Explore Maine! 
with help from the 

Natural Resources Council of Maine
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TThis special edition of Explore Maine is so packed with ways to enjoy our great state that we expanded it to eight pages! In honor of the 50th anniversary of the 

Allagash Wilderness Waterway—the issue upon which the Natural Resources Council of Maine was founded—you’ll find an in-depth article highlighting the 

hard work and the individuals who made it happen, as well as NRCM’s special role in that effort. This year also marks the 100th anniversary of Acadia National 

Park, another of Maine’s unique gems. To keep with that theme—special places that are federally protected, owned by the people of the United States—NRCM 

staff, board, and fellow members share with you their experiences and tips for exploring Maine’s national wildlife refuges, wilderness areas, Acadia National 

Park, and the lands proposed for a new national monument. And don’t forget to download our app (see page 7). As always, you’ll also find books, blogs, 

sporting camps—this year, even sporting gear!—and more ways to celebrate Maine. Be sure to start your planning now, and enjoy all of what Maine’s summer 

has to offer.—Allison Childs Wells, Editor

Places to Explore, Books by NRCM Members, and Much More 

SPECIAL EDITIONEXPLORE MAINE
TUMBLEDOWN MOUNTAIN BY BILL AMOS
WINNER OF OUR “I LOVE OUR MAINE LANDS” PHOTO CONTEST

what’s inside:

Are you an author? Artist? Musician? Nature-based business owner? If so, we invite you to send us information about your work so we can 

make it available on our website and perhaps feature it in next year’s edition of Explore Maine. 

Get Outdoors with NRCM Active Apparel!»»» We’ve partnered with Atayne, an outdoor active apparel company committed to sustainability that is the brainchild of NRCM Rising member Jeremy Litchfield. Visit our customized online store to choose your t-shirt style, then your design, color, and outdoor activity: “Explore Maine,” “Hike Maine,” “Paddle Maine,” or “SUP Maine.” Your very own custom NRCM t-shirt will be on its way! Just launched: NRCM bicycling jerseys (at right)! All products are made from recycled materials, and $5 from every purchase is donated to NRCM. Order your customized NRCM outdoor apparel today at http://nrcm.atayne.com

Maine’s National 
Wildlife Refuges 

& Wilderness 
Areas

Protecting the 
Allagash

Sporting Camp 
Discounts for 

NRCM Members

Hand-crafted
Passamaquoddy 

Baskets

Become an NRCM member  
and receive our Explore Maine 

publication chock full of 
recommended reads and  

other tips to help you  
enjoy Maine this summer! 

Best of all, you’ll be helping protect  
the Maine you love. 

“NRCM Environment”

You’ll find more than  200 special places  
to explore. 

Discover them  
for yourself! 

Available on iTunes 
and Google Play or 
visit the Explore Maine 
map at www.nrcm.org

Looking for places to hike, 
bike, swim, paddle, and more? 

DOWNLOAD 
OUR FREE APP!
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ous, Town Landing Market in Falmouth 
will present you with a deliciously succu-
lent pile of fresh crab meat to silence even 
the most resolute lobster purists. 

Late riser
In 2014, The Washington Post described 
brunch as “the most delicious–and divi-
sive–meal in America,” citing the genera-
tion gap and cultural snobbery as factors in 
the respective delight and derision felt to-
ward the fashionable ‘new’ mealtime since 
diners started ‘discovering’ it again. Poli-
tics aside, Maine has a wealth of eating op-
tions to kick-start your day. Loyal locals 
flock to the diminutive Palace Diner in 
Biddeford for some of the best fried chicken 
and French toast around, served inside a re-
claimed chrome train car. News that owner 
Chad Conley will soon open Rose Foods, a 
bagel shop and Jewish-style deli in the for-
mer site of Brealu Cafe on Forest Avenue, 
has Portland foodies buzzing. Impress or 
irritate your local friends by visiting the 
deli before they do this summer. 

Just a short walk from Monument 
Square, Isa Bistro is easily overlooked for 
its location on Portland Street, one of the 
roads less traveled by tourists in the city. 
The black-and-white floor tiling and scat-
tered bistro tables lend Isa a cosmopolitan 
European feel, though the menu is diverse 
and seasonal, inspired by chef Isaul Per-
ez’s mix of French and Italian training and 
Mexican heritage. Book a table for Saturday 
morning and enjoy a plate of zesty huevos 
rancheros with a steaming cup of Tandem 
coffee. Once the bill is paid, you’re only a 

Saveur Magazine provides one kind of insight, but some-
times it’s good to follow local subcontractors to see what’s 
great for lunch. Pictured: Benny’s on Commercial Street. 



660 Main Street (Rt. 1) Saco, Maine
(207) 494-1178  • seasaltlobsterrestaurant.com

Fresh Seafood ~ Locally Fished and Harvested 
Fresh Seafood • Fish Market • Raw Bar

Steamed Lobster • Fish Tacos • Fried Clams
100% Angus Burger • Haddock Fish & Chips

Lobster, Crab & Shrimp Rolls • Lobster Mac & Cheese 
And So Much More!

Wine • Maine Craft Brews • Full Bar

Open Daily  
11am - 10pm   

Outside Seating  
Available

FISH MARKET
and

SEAFOOD 
RESTAURANT

Corner of  Broadway & Evans, South Portland • 899-4433 • DocksSeafood.com

We Ship - Next Day Air! - New Lower Rates!
Open 7 Days 9am - 8pm

Local Seafood Favorites

Baked, Grilled, Fried & Steamed Seafood!

HAPPY HOUR 3-6pm • Always BYOB

9 Hot Chowders Now Available!

DOCKS 
BOATHOUSE

472 Elm Street
Biddeford

DOCKS

Seafood
"The Freshest Seafood from the Docks"

Our Second 

LocationSpecialties
Pan-Seared Crab Cakes

Finnan Haddie
Baked Stuffed Haddock
Baked Stuffed Lobster
Lobster Mac ‘n Cheese

Lobster Pie
Haddock Reuben
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short stroll from the Deering Oaks Farm-
ers’ Market with its many laden tables of 
produce, preserves, and flowers. 

If you don’t subscribe to the latte and 
avocado-toast aesthetic, Q Street Diner 
in South Portland does a bustling trade in 
eggs and pancakes in a welcoming, no-frills 
dining room that attracts a steady stream of 
regulars. Even those who don’t “do” brunch 
will be placated. 

LittLe itaLy

Subs, hoagies, heroes, grinders, or 
spuckies–what’s in a name? All you 
need to know is that the wonderful 

“Italian sandwich” traces its roots back to 
none other than Portland, Maine. The Ital-
ian-American classic came to life in 1902 at 
the hands of Giovanni Amato, who began 
slicing “submarine” rolls lengthways to be 
stuffed with with cured meats, cheese, veg-
etables, dill pickles, and a drizzle of olive 
oil to satiate the appetites of hungry dock-
workers. His legacy is scattered through-
out New England in the form of the Am-
ato’s franchises. We recommend you visit 





www.lobstershacktwolights.comwww.lobstershacktwolights.com

soloitalianorestaurant.com
100 COMMERCIAL STREET 
207-780-0227
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the Scarborough branch before you settle 
into the sand of Scarborough Beach State 
Park, where lunch options are limited. By 
the way, if it’s not wrapped in wax paper, it’s 
not an Italian sandwich.

Though a Neapolitan will tell you it’s no-
body’s Margherita pizza from Naples, some 
Forest City locals feel the Sicilian slice at 
Micucci’s Grocery on India Street is per-
haps Portland’s greatest homage to Italian 
decadence. Originally created by local chef 
Stephen Lanzalotta (who later took his rec-
ipe and opened Slab on Preble Street), bite 
into the fluffy pillow of dough that comes 
smothered in sweet tomato sauce and mol-
ten mozzarella, the Micucci slice is the ideal 
pie to pick up before you hop on the Casco 
Bay Lines ferry to Peaks Island. “I usually 
order two,” a friend confesses. Just beware 
the envious glances from fellow passengers. 

Hidden in pLain sigHt 
In a city as overflowing with great food as 
Portland, certain long-established gems 
can slide under the radar in “Best Of” lists. 
Case in point: Yosaku on Danforth Street, 





Open 7 days | 11:30-8pm 
Check out our menu at OliversRestaurant.com
(207) 633-8888 | 36 Cozy Harbor Road, Southport, ME
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a place that’s endeared itself to actress An-
na Kendrick, your typical Portland local. 
She’s told us she doesn’t consider it a return 
visit to Portland unless she stops here. Dur-
ing the summer, the spacious patio–com-
plete with Japanese garden and burbling 
fountain–is a romantic spot for masterfully 
presented sushi. Executive chef and owner 
Takahiro Sato is Portland’s first sushi chef 
and a master of his craft. Order the Maine 
Roll and marvel at the artful fusion of east-
meets-west as dainty maki rolls arrive with 
a lobster claw peeking out among the juli-
enned vegetables. 

Above Pat’s Meat Market on Stevens 
Avenue, The Treehouse Café serves 
the Deering neighborhoods a deca-

dent dinner menu in a magical setting. The 
second-floor eatery earns its name from the 
cozy rear deck covered by a canopy of tree 
branches and strings of colored lights. You’ll 
find the woodsy fairy tale continued in-
side, where wooden interiors, leafy accents, 
and more twinkling lights set the mood for 
a tasty blend of fancy pub food and afford-
able wines. n



Fifteen Lakefront Cottages • Totally Undeveloped Mountain Lake
Boating, Sailing, Kayaking, Canoeing, Hiking

Full American Plan • Wildlife & Bird Watching
Same Family Ownership Since 1900

A Unique Island Retreat

P.O. Box 457 • Jackman, ME 04945
207-668-3792

www.atteanlodge.com

Attean
Lake
LodgeFifteen Lakefront Cottages • Totally Undeveloped Mountain Lake

Boating, Sailing, Kayaking, Canoeing, Hiking
Full American Plan • Wildlife & Bird Watching

Same Family Ownership Since 1900

A Unique Island Retreat

P.O. Box 457 • Jackman, ME 04945
207-668-3792

www.atteanlodge.com

Attean
Lake
Lodge

Fifteen Lakefront Cottages 
 Totally Undeveloped Mountain Lake 

Boating, Sailing, Kayaking, Canoeing, Hiking 
Full American Plan • Wildlife & Bird Watching

Same Family Ownership Since 1900

P.O. Box 457 • Jackman, ME 04945
207-668-3792

www.atteanlodge.com


